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Sununary 
Satsuma mandarin fruit was stored in comparatively high temperature at 250 to 350C 
for scvcral days after the prct1'eatmcnt 01' heating with mic1'o wave for 0 to 20 seconds. 
A considerable decrease in thc acidity of modc1'ately sour 1'ruit (acid content of 1.3%) 
was obsc1'ved du1'ing the storagc. Thc acid content in the f1'uit was rcduced according 
as the tempcrature 1'ose and as the storage period was p1'olonged. The evolution rate 
of carbon dioxide t巴mpol'a1'ilyincreased soon after the heat treatment but decreased 
thereafter， asis 1'ound in the course of a climacte1'ic rise. 
Dt凶時 sto1'agcat 350C， thc acidity o1'st1'o時 lysour fruit (acid content of2.0%) lowered 
morc 1'apidly than that 01' the moderately sou1' f1'uit. No significant effect of the micro 
wavc preheating was 1'ound on low巴ringacidity in the fruit after the h巴attreatment. The 
content ofL-ascorbic acid also dec1'eased during storage at 350C. An appr巴ciableincrease 













t*研究の一郎は昭和 48 年 10 月 1413 ，際i芸学会秋季大会 (1I.i ~V において発表した.













普通協州の巣災(主1'-均駿j支1.3 5'6) を JJ[J潟処Jm し，処壊後のよ~尖の隊合宣tJd: び般の代謝と関
係がある呼吸況の測定を行ない，処淑の及ぼす減酸効果について検討した.
1. 材料および方法
供試材料 松沼系普通説ナ1-1(本学部 I~U副長坊の果樹闘で栽J:!>.:)のよ長笑与を， 1972-{ド12]]J二勾に収
穫した.その中から比絞的iとえき色j支の揃ったもの250似を選び5経験lζ供した.





処理区 (No.) 1 2 3 4 5 
マイクロ波加熱(秒) 20 20 20 10 0 
淑蔵処湿の程度 (OC) 25 30 35 35 35 
なか，対照、匿として前処理をしない 150C貯蔵区(以後宮祖区と呼ぶ)を設けた.各区とも糸
実40個ずつを使用して実験を行なった.












j鼠処理の温度が 250Cより 350Cへと向くなるほど， また，同一処理混度 (350C)では， マイク
37 
口波加熱時間がO秒より20秒へと長くなるほど，減綬効栄が大となる傾向がみられた.ζれに対
して， 主主混jぎでは 7s IlIJの貯蔵Iドlとi致合致の大きな変化はなかった. 例えば， 350Cの各処草I泌





来型!I• I熊川・ 1)、'点:カンキツ然災の.ifl熱処理lζ関する研究(第 1級)


















































Fig.2. Changes ofacid conlenl in salsuma 
mandarin Jruils during storage at 
350C after micro wave hcating for 20 








Days of storagc 
Fig. 1. Effecls of micro wave hcaling and lcrnperalure 
cluring slorage on aciclity 01' salsull1a mandarin 
fruits， 
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Fig. 3. Effects of micro wav巴heatingand tempera抗lreduring slorage on carbon dioxide 
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Fig. 4. Effecls of micro wave heating and tcmpcrature during storage on fresh weight 
of satsuma mandarin fruits. 
I11icro wave healing (second) tempcrature during storagc (oC) 
ふ一一.A 20 25 
0-0 20 30 
⑧ー…⑮ 20 35 
A一一ω6 10 35 
⑥一一⑥ o 35 。 15
東!野・ J務!日・小宮カンキツ来尖の.ì!i!t~処耳目lζ関する研先 (1:!'1i 1 i被) 39 
な.:T'，処理r!1の果実主ほの変化は Fig.4Iζ示すとかりで，果実の滅危惑は，磁波処理滋皮が
N~ くなるほど，またマイクロ波加熱n寺 IIIJが長くなるほど大となった. 7 EIrmの減;泣率は，議滋区
















































































a) AlI values are exp1'esscd as the mean土standarddcviation 
料 Statisticallysingifica凶 di汀erence(PくOβ1)was shown when compared with control. 
In control and treatmcnt 1， f1'uits were kept at 150C and 350C fo1' 24 h1's. to rcach the 
tcmpc1'ature， and stored under the tempe1'ature conditions during each period. 
1n t1'eatmentえ合uitswcre storcd at 350C immediatelly aftc1' the mic1'o wavc hcating， in





























































15 O Control 
a) AlI values are expressed as the meanことstandarddeviation from 12 samples. 
* Statistically significant di汀e1'cnce(Pく0.05)was shown when compared with cont1'ol. 
** Statistically significant difference (Pく 0.01)was shown when compa1'ed with control. 
F1'uits in each t1'eatment and conrol wC1'e handled in the same manne1' in Table 1. 





また，来突のf:I=. :f!!l.，þ' よび栄養j二葉袈な成分である還元3í~ アスコルビン般の処理中の変化を
Table3 Iζ示した.
Table 3. Change of L-ascorbic acid content of satsuma mandarin frui臼 duringstorage. 
Micro TemE1p12e. xatm-e (mg/IOO ml) 
wave urmg 
(hs巴ecaotindg) st(o。rCag)e Days of storagc 
5 
Trcat. 1 O 35 32.8こと1.8 26.8こと2.6**
Treat.2 18 35 30.4土3.4 27.8こと4.0*
Control O 15 33.0土2.5 33.0ごと2.7
a) All values are expresscd as thc mean土stanclarddeviation from 5 samplcs. 
ホ Statisticallysignificant cliffercncc (Pく0.05)was shown when comparcd with control. 
料 Statisticallysignificant differencc (Pく 0.01)was shown whcn comparecl with control. 
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Fig. 5. Changes in thc ratio of acid content during storage at 350C to control value. 一.-Storage at 350C after micro wave heating for 18 scconds. 
-0-Storage at 350C without micro wave hea1ing. 
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